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ABSTRACT 



A patch containing turobuterol in the low concentration and 
having the stable release-controllability, prepared by laminating an 
adhesive layer consisting of a rubber, an adhesive resin and a 
plasticizer on a backing, wherein 1 to 4 w/w % of turobuterol in the 
lower concentration as an active ingredient and 0.1 to 3 w/w % of a 
higher fatty acid as a drug-releasing controlling agent are contained in 
the adhesive layer. 



.(i2)«»ta*ft»ic»-5^T4MH**i*:HBaaav 
(i9) #s»i6*isf*«^ia 




iiiiiiiiiiiiiiiiiiiiuiiiiiiiiH 



(43) BRggtBHB 
2004 ^9 ^ 10 B (10.09.2004) PCT 



(10) ■B5^BIS# 
WO 2004/076290 A3 



(si) mmmxM 7 '. 

(21) gBSdJJSI##: 

(22) BBttilBB: 

(25) BKtttUlBaSK: 

(26) SRS4*B3<D@i§: 

(30) SSfclf^r-*: 
^ga2003-020265 



F25D 11/00 

PCT/JP20CV4/000877 
2004 *P I R29 B (29.01.2004) 

B*1S 

2003 ^ I £ 29 B (29.01 .2003) JP 



(71) mmxte&zf 

(72) 9| (OMURA^Masahiko) [JP/JP]; T 
'8 10^0075 UK H HfSgm ^EHM 2-5-2 Fukuoka 
(JP). 

(si) ft&mt&ntto&iw-js ±T<Dmm<nmto&m& 

pT^I): AE, AG, AL, AM, AT, AU, AZ, BA, BB, BG, BR, 
BW, BY, BZ, CA, CH, CN, CO, CR, CU, CZ, DE, DK, DM, 
DZ, EC, EE, EG, ES, FI, GB, GD, GE, GH, GM, HR, HU, 



ID, IL, IN, IS, JP, KE, KG, KP, KR, KZ, LC, LK, LR, LS, 
LT, LU, LV, MA, MD, MG, MK, MN, MW, MX, MZ, NA, 
NI, NO, NZ, OM, PG, PH, PL, PT, RO, RU, SC, SD, SE, 
SG, SK, SL, SY, TJ, TM, TN, TR, TT, TZ, UA, UG, US, 
UZ, VC, VN, YIJ, ZA, ZM, ZW. 

(84) mfemtmTF&ui^ 1 )* ±To>mm<r> 

pJt&J: ARrPO (BW, GH, GM, KE, LS, MW, MZ, SD, SL, 
SZ, TZ, UG, ZM, ZW), -X— r>7 (AM, AZ, BY, KG, 
KZ, MD, RU, TJ, TM), 3 — P V /< (AT, BE, BG, CH, 
CY, CZ, DE, DK, EE, ES, FI, FR, GB, GR, HU, IE, IT, LU, 
MC, NL, PT, RO, SE, SI, SK, TR), OAP1 (BF, BJ, CF, CG, 
CI, CM, GA, GN, GQ, GW, ML, MR, NE, SN, TD, TG). 

&II]4.17lC&£-r£*ji-C: 

4.17(iv)) 



= (54) Title: FOOD TEMPERATURE-RETAINING DEVICE 
M (54) £EE<D«ifr: -k&K^gim. 



/ X" 10 39 .46 /" 

151m 




-14 



O 



(57) Abstract: A food temperature-retaining device (1) has rotating hollow cylinders (4-11) parallelly arranged and rotatably sup- 
ported by a base (12), heat-conducting tubes inserted inside the cylinders (4-11), a heat-retaining device for circulating a heated 
or cooled heat medium in the heat-conducting tubes, and a drive device for rotating the cylinders (4-11). When food is placed on 
adjacent cylinders and the cylinders (4-11) are rotated, the food is also rotated. The peripheral surfaces of the cylinders are in contact 
with the surface of a hollow cylinder-like container, so that the cylinders heat or cool the food through the surface of the container. 
Further, enure food is uniformly heated or cooled because the cylinders (4-11) and the food rotate. 
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